
Event #

11022024

Day: Saturday Event Date: 11/2/2024

Host: Erin & Rod Event Time: 4PM

EST. 100

C/Phone: Guarantee: 100

Billing Address: Type: Wedding C&R

Location: Gazebo Lawn

E-mail: erinarpke@me.com

Booked By: Director of Events - Ann Faircloth Time In: 4:30PM

afaircloth@thegoldenbearclub.com Cocktails: 5:00PM

Minimum Requirement: $5,000.00 Meal: 6:00PM

# of Guests Price Per Person (++) Total Time Out: 10:00PM

100 Deluxe Buffet Package @ $70.00 $7,000.00 BAR REQUIREMENTS:

100 Well Open Bar @ $42.00 $4,200.00 4-Hour OPEN WELL Bar

0 Kids 10 yrs & Under @ $25.00 $0.00 4:30PM-5:30PM OPEN

0 Vendor Meals @ $25.00 $0.00 5:30PM-6:00PM CLOSED (Intros)

2 Action Station Chef Fee @ $90.00 $180.00 6:00PM-9:30PM OPEN

9:30PM-10:00PM CLOSING-Sodas Only

Bartender Fee: $0.00

Unspent Minimum: $0.00

Notes:

Beverages:

Beverages: Self Serve Beverage Station (Included w/ Rental): Iced Tea, Water, Lemonade Station

Water, Lemonade, Unsweet Iced Tea, Coffee

Bar: Well Bar - Liquor, Beer, House Wines, Sodas, Mixers Room Setup:

Tito's, Beefeater Gin, Malibu Rum, Captain Morgan Rum,

Jose Cuervo Tequila, Jim Beam, Jack Daniels, & Dewars Scotch

Proverbs Wines, Domestic & Imported Beer

Complimentary Champagne Toast Included

TIME: 5:00PM-6:00PM Cocktail Hour - Veranda

Display: Choose One Display for Cocktail Hour Portable Bar

*NO bleu cheese NO Swiss Cheese on Display* 6ft for Guestbook & Gifts / Display

Apps: Choose Two Butler Passed Apps

TIME: 6:00PM Salad & Bread Service - Ballroom PRE-SET

Salad: Choose a Signature Salad 13 rounds w/ 8 gold chairs

Warm Dinner Rolls & Butter DJ in nook

TIME: 6:20PM Buffet Dinner Service - Ballroom Vendors:

Entree: Center Cut Beef Tenderloin w/ Cabernet Demi-Glace Action Cake: 

Station - Chef Attended DJ: 

Entree: Choose Second Entrée Option Photographer:

Starch: Gourmet Pasta Action Station - Chef Attended Videographer:

Chef's selection pastas of cooked to order with Extra Virgin Florist: 

Olive Oil, Chopped Garlic, and a Variety of Fresh Ingredients. Officiant:

Served with Parmesan Reggiano & Garlic Bread Twists. Decorator:

Vodka, Alfredo, & Marinara Sauces Included. Ceremony:

Starch: Choose Second Starch Option

Vegetable: Select One Vegetable Food: $11,380.00

TIME: 6:00PM Special Meals - Ballroom Rental Fees: $4,500.00

Vendor Meals: Boxed MISC: $0.00

Allergy Meals: GF, Nut, Egg, Seafood Allergies, Etc. Service Charge: $2,617.40

Kids Meals: Chicken Tenders, Fries, Fruit Tax: $1,032.20

TIME: 8:00PM Cake Cutting - Ballroom ESTIMATE $19,529.60

Cake: Vendor to deliver specialty cake

GBC Staff to cut & serve First Deposit $3,943.63

$11,380.00 25% Deposit $0.00

RENTAL FEE: 50% Deposit $0.00

Ballroom: Reception

Sweetheart Table

3 Low Tops & 4 Hightops

Veranda: Cocktail Hour

Gazebo Lawn: Ceremony

Addt. Bartender Fee: $150.00 each

6 rows of 8 chairs

One Bartender Included with a Pkg

Banquet Event Order

6300 Jack Nicklaus Parkway

Windermere, FL 34786

The Golden Bear Club

mailto:erinarpke@me.com
mailto:afaircloth@thegoldenbearclub.com


Room: Wedding Venue Rental @ $4,000 $4,000.00 Final Payment $0.00

Additional Hours Available @ $350 per hour BALANCE: $15,585.97

Ceremony: Ceremony Set Up Fee @ $500 $500.00

Linen: Polyester Floorlength Linens Included

Your Choice of a Colored Napkin

Table Centers:

A/V:

PLUS: Applicable Sales Tax & 23% Service Charge

NOTE:

$4,500.00

I have reviewed the Banquet Event Order and agree to pay all costs within. 

A final guarantee is due 14 days prior to event, this will serve as final billing and cannot be de-

creased. A 23% service charge and applicable state sales tax is added to all catering 

charges. All deposits made are non-refundable. Your signature authorizes any and all

credit card transactions. Contract is void without customer's signature.


